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Abstract

The mass balances of calcium salts during the manufacturing processes of Tofu
were established by conductometric method and chemical analysis method. During
the manufacturing processes of soy milk and Tofu, 66% of solid and 63% of calcium
was transfered from soy-bean to the soy milk, and 47.8% of total solid frqm s0y-
bean was transfered to the Tofu, respectively.
When the CaCl, was used as coagulant, calcium contents in Tofu (Yr.t., mg-Ca/g-
Tofu, wet basis) and drained solution (Yarsised sors, mg-Ca/ml-drained soln.) were
linearly increased with the amounts of CaCly(C, g-CaCl;/ml-soy milk) added in soy
milk, and correlative equations between them were obtained as
Yrora=0. 3369 C--1. 2689

for Tofu(moisture content: 81.5+0.5%) with r=0.9898, and
Yarainea sota=0. 2899CH0. 0399

for drained solution with r=0.9991.

It was proved that conductometric method was reasonably applicable to the mea-
surement of calcium contents of the products from every processes of Tofu manufa-
cture except soy-bean. However the conductometric method was not recomendable in
the case of CaSO4 as coagulant due to its low solubility and uneven distribution in
soy milk and Tofu tissue.
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{ Soy-bean (500g)
solid : 441.815g

— ' Washing

’-_

water : 58. 185g
Ca :1.23947g
| Waste water
—4,900g l solid : 24. 749¢
oy water : 6306. 78
—1.000g ——,‘ Soaking ’*——- — Ca -05578¢
] Water ‘ —1,000 g —»l Washing ‘— Tofu dregs
: BN T solid : 118, 084g
T A 4 water : 661.915g
—2,500 ¢ —*’ Grinding | _ | ¢ . 399108
— 1 ;
_ | Boili [
3,0008 | Boiling Soy milk |
S solid : 294. 450g
l Pressing l— water.: 5346. 6g

Ca :.78089¢g

Fig. 1. Mass balance during soy milk preparation from soy-bean.
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Fig. 2. Relationship between the conductivity
and components of soy milk.
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Soy milk (1, 500mi) Tofu whey (1, 250m/)
solid : 81.710g —— solid : 24.780g
Ca : 0.21040g —*T_* Coagulation J | Ca :0.59955¢
conductivity : ! ! conductivity :
0- 0072mho ] l ‘ 0. 148mho
=
CaCl, (100m?) \ ! Molding ‘_“__9 Tofu (290g)
solid : 2. 74255g | solid : 58. 695¢
Ca  :0.99070g — Ca :0.59781g
conductivity : conductivity :
0. 1061mho 0. 0107mho
Fig. 3. Mass balance during Tofu manufacture from soy milk.
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